Technical data sheet

Product features

INFINITY multifunctional device 10x GN 1/1

Model

INFINITY 1011 N

SAP Code

A group of
articles - web

SAP Code

Net Width [mm]
Net Depth [mm]
Net Height [mm]
Net Weight [kg]
Power electric [kW]

Loading

2025-10-17

00038858
790

839

1650
160.00
1.386

230V /1N -50Hz

00038858

Sokery a multifunkéni zafizeni

- Shock cooling cycle kg / min (+3 ° C): 40/92
Shock freeze cycle kg / min (-18 ° C): 20/270
- Minimum device temperature [°C]: -40

Maximum device temperature [°C]: 85
- Probe: 4-points

- Insulation thickness [mm]: 60
Control type: Touchscreen

- Display size: 9”

User programmable cycles: Yes, with save options

Thaving cycle: Yes
- Proving cycle: Yes

Number of GN / EN 10

GN / EN size in device GN1/1

GN device depth 65
Shocksouinecycleke! 52
;hi:c(l_(lf;eoeg)e cyclekg/ 20/270
Control type Touchscreen
Humidification Yes
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Technical drawing

INFINITY multifunctional device 10x GN 1/1

Model SAP Code 00038858

INFINITY 1011 N gr%{:lgg?\sveb Sokery a multifunkni zafizeni
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Product benefits

INFINITY multifunctional device 10x GN 1/1

Model SAP Code 00038858

INFINITY 1011 N gr%::ll;g?\sveb Sokery a multifunkni zafizeni

6vl Vafeni pFes noc
1 dokaZe zastoupit 6 zafizeni (lednice, mrazak, Soker, 8 moznost prednastavit celé cykly programi a spustit pres
hodbox, kynarna, trouba) noc bez obsluhy
- diky obrovskeé variabilité Setfi misto, Cas, energii - Uspora kapacity zafizeni pres den
a naklady na pofizeni dalSich zafizeni - Uspora lidské kapacity a ¢asu, diky bezobsluznému
provozu zafizeni pfes noc

2 Nerezové télo i vnitrek

odolnost
hygiena

- diky celonerezové konstrukci se velmi snadno
udrZuje a tim Setfi naklady

Sledovani parametri HACCP
3 snadné evidence vSech potrebnych parametrl

- bezproblémové dokazovani spravného nakladani
s potravinami pfi pripadné kontrole

Prednastavené cykly
4 velmi jednoduché a intuitivni ovladani

- obsluhu miZe zvladnout i méné
kvalifikovana obsluha

Pomalé vareni

5 lepsi chut

mensi hmotnostnf ztraty pfi vareni
- diky mensim ztratam hmotnosti zafizeni
Setfi néklady
Vicebodova sonda
6 precizni sledovani teploty chlazeni/mrazeni/vareni
- diky sondé je [épe zajisténa bezpecnost potraviny

- vzhledem k ukonceni zchlazovani/zmrazovani/vareni
po dosazeni teploty Setfi energii a cas

’
Rozmrazeni
; pripravenost zamrazené potraviny na zpracovani na cas
- Uspora ¢asu

- fizend manipulace s potravinami
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Technical parameters

INFINITY multifunctional device 10x GN 1/1
Model SAP Code

A group of
articles - web

INFINITY 1011 N

1. SAP Code:

00038858

Sokery a multifunkéni zafizeni

15.

Loading:

00038858 230V /IN-50Hz
2. Net Width [mm]: 16. Control type:
790 Touchscreen
3. Net Depth [mm]: 17. Display size:
839 9"
4. Net Height [mm]: 18. Refrigerant:
1650 R290
5. Net Weight [kg]: 19. Number of GN / EN:
160.00 10
6. Gross Width [mm]: 20. GN / EN size in device:
830 GN 1/1
7. Gross depth [mm]: 21. GN device depth:
860 65
8. Gross Height [mm]: 22. Minimum device temperature [°C]:
1780 -40
9. Gross Weight [kg]: 23. Maximum device temperature [°C]:
180.00 85
10. Device type: 24, Shock freeze cycle kg / min (-18 ° C):
Electric unit 20/270
11. Material: 25. Shock cooling cycle kg / min (+3 ° C):
AlSI 304 40/92
12. Exterior color of the device: 26. Insulation thickness [mm]:

Stainless steel

60

13. Opening of device:
Hinges on the left

27.

Long-term cooling function:
Yes

14. Power electric [kW]:
1.386
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28.

Longterm freezing function:
Yes
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Technical parameters

INFINITY multifunctional device 10x GN 1/1
Model SAP Code 00038858

A group of
articles - web

INFINITY 1011 N

Sokery a multifunkéni zafizeni

29. Probe: 37. Adjustable feet:
4-points Yes
30. Self-diagnostics: 38. User programmable cycles:

Yes

Yes, with save options

31. Interior lighting:

39.

USB port:

Yes Yes, for HACCP and firmware update
32. HACCP: 40. Castors:

Yes Optional
33. Low temperature heat treatment: 41. Real time monitoring paramaters:

Yes

Energy consumption, Chamber temperature, Probe
temperature, Graph with the course of temperature
and consumption

34, Low temperature cooking span [°C]: 42. Drain connection:
52-85 Yes

35. Thaving cycle: 43, Cross-section of conductors CU [mm?]:
Yes 0,5

36. Proving cycle: 44, Humidification:
Yes Yes
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